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Teddy Bear Foundation’s
16th Annual Golf Outing

Monday, October 3, 2011
Plainfield Country Club
Plainfield, New Jersey

Home of the Barclays FedEx Cup 2011

RSVP by September 19, 2011
908-273-3800

e-mail: vanessa@teddybearfoundation.us

www.teddybearfoundation.net

501(c)(3) Charitable Organization

Teddy Bear Foundation for Achondroplasia
“Little people” can lead full, productive lives.

Early intervention can mean the difference between
a lifetime of suffering and one that is free of pain.
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President’s Message
As a loyal EDGE reader, you’ve
probably noticed that we build each
issue around a theme. You may also
have noticed that, occasionally, we
indulge in a little play on words. The
MIND YOUR MANORS issue is just
such an indulgence. We have devoted
much of this issue to the “manors” of
New Jersey.

What makes a house a home? A creative kitchen, for one.
And few chefs are more creative than Emeril Lagasse, one
of our two EDGE interviews. Our other Q&A features a
discussion between Feng Shui expert Sarah Rossbach (a
regular EDGE contributor) and Clodagh, an interior designer
of international renown.

For those looking to get out of the home and dine at the
Jersey Shore this summer, we compiled a list of eating spots
inspired by those who dine there year ‘round. The “locals”
always know the best spots!

Finally, check out our gallery of photos from the Trinitas
Health Foundation’s Gift of Health Gala held in May. Our
major fundraiser of the year, the annual Gala gives those
who want to donate to the Medical Center the opportunity
to make a difference to health care in our community.

Enjoy this issue, and have a healthy and safe Summer!

Sincerely,

Gary S. Horan, FACHE
President & CEO
Trinitas Regional Medical Center

Trinitas Regional Medical Center is a Catholic teaching institution sponsored
by the Sisters of Charity of Saint Elizabeth in partnership with Elizabethtown
Healthcare Foundation.
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‘Since you’re playing lord or lady
of the manor, order the entrée-size as
your appetizer and practice reveling.’

by Andrea Clurfeld

EDGE
restaurant

Ninety Acres

T
he long and winding road
that drops you at the
entrance to Ninety Acres
might justify the traction of

Hummer’s H2, or the agility of a basic
Jeep, or the diminutive size of a Mini
Cooper to best navigate its narrow
confines.

But, frankly, I was thinking “Bentley”
as we approached the restored
carriage house in Peapack-
Gladstone that has been transformed
into a destination restaurant on the
500-acre estate called Natirar. A
Rolls would be too obvious. As the
valet opened a door of our SUV,
protecting us with an umbrella on this
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Ninety Acres
2 Main St., Peapack-Gladstone
908.901.9500

The restaurant and culinary center, is located at Natirar, an estate on 500 acres.
Reservations recommended; make them two months in advance for preferred tables in the
dining room on weekends. All major credit cards accepted. Prices: Appetizers: $9 to $19.
Pizzas: $13 to $15. Entrees: $27 to $40. Side dishes: $9. Desserts: $7 to $11.
Hours: Tuesday through Thursday from 5:30 to 10 p.m.; Friday from 5:30 to 11 p.m.;
Saturday from 5 to 11 p.m.; Sunday from 1 to 8 p.m. Handicapped accessible throughout.
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monsooning night, I wanted to ask, “How many Bentleys
do you park a month?”

I didn’t. I wanted to be inside, cloistered by the expanses of
stone and wood that are brightened by glass and warmed
by leather and copper. After being seated and gazing
about, I sensed an Arts & Crafts attitude about the place.
Albeit Arts & Crafts on a soaring, grandiose scale. To the
right of the entrance is a bar with tavern room dining;
to the left is the main dining space. Wander around and
you’ll come across an open kitchen where you can watch
pizzas shoveled into, then taken out of, a wood-fired oven—
and maybe even the tucked-away Cognac Room, where
parties who’ve properly reserved can dabble in a small-
plates scene.

If it all seems mighty aristocratic, remember: You are only in
the carriage house. The original estate of the Ladds—Walter

and Kate—began to take shape in the first decade of
the 20th century. The couple acquired parcels eventually
totaling 1,000 acres in Peapack-Gladstone, Far Hills and
Bedminster, the core of the Somerset Hills. They built a
33,000-square-foot main home in the Tudor style. In clever
tribute, they named the whole shebang the reverse of the
river that runs through it. The anagram of the Raritan stuck,
even after it was sold in the 1980s to the Royal Family
of Morocco.

As the new century dawned, local resident Bob Wojtowicz
started to realize his dream of turning Natirar from historic
estate to luxury resort. His plans caught the interest of Sir
Richard Branson of the Virgin Group, and dovetailed nicely
with the goals of Somerset County. It became a Wojtowicz-
Branson-Somerset County public-private partnership, and
today Natirar itself reflects that arrangement. There’s a
private club, offering trips abroad, wine tastings and sports.
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‘Natirar and its restaurant
reflect the well-mannered

elegance of the Somerset Hills.’
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To come will be a hotel and spa. Right now, open to all, is
Ninety Acres, the restaurant.

That is the domain of chef David Felton, who mines New
Jersey for ingredients that shape his menus and add to what
is grown on Natirar’s farm and raised in its pastures and
pens. It’s a concept not unlike Blue Hill at Stone Barns in
upstate New York, though there’s a very, very Somerset
Hills-y feel to the scene.

That is to say, the plates at Ninety Acres have a
contemporary classic esthetic. Felton, formerly chef at the
Pluckemin Inn, doesn’t press at the edges of global trends
or push unfamiliar ingredients upon a crowd accustomed to
their comforts (and comfort zone). He’s taking it slowly,
looking at the concept and the menu as an educational
process. For example, on my first visit to Ninety Acres
shortly after it opened in December 2009, folks were just
testing the poached egg and pork belly starter that now, a
year-and-a-half later, is a signature dish scoring universal
raves. This time, we tried a spin-off pizza in which the egg
and pork mingle with the heat of chilies and the pungent
spark of Gorgonzola and asiago cheeses, mellowed only
slightly by a film of fontina. It’s a winner, the pie that Ninety
Acres’ fans recommend without hesitation.

I’d recommend a terrific pasta dish (whether you try it as a
starter or main course) of chewy garganelli and Natirar lamb
that’s been slow-braised till it’s practically spoon-ready.
What makes it lovable is the tingle of mint pesto coupled
with the richness of meaty fava beans and maitakes, my
personal favorite all-luxe mushroom. Don’t stint on this one;
since you’re playing lord or lady of the manor, order the
entrée-size as your appetizer and practice reveling.

I wanted to revel in the terrine of duck breast and foie gras,
but found it too one-dimensional. There was a dab of aged
sherry, snips of blood orange and a sprinkle of pistachio on
the plate, but nothing to add vigor to the seriously buttery
taste and texture of the terrine. More satisfying was a petite
pot of French lentils bolstered by a true darling of a stew of
spring vegetables. Here, Felton nudges diners by adding
Valley Shepherd Creamery’s “Nettlesome” cheese to the
mix, topping it all off with a spray of lemon oil. The mixed-
milk cheese flecked with nettles and the intensely citrusy oil
make a dish with an inherently gentle soul provocative.
That’s good cooking.

Organic &
Natural Foods

A Full Line of

AMERICAN
GRASS-FED

GRASS-FINISHED
BEEF

Rich in Omega 3 & CLA

Healthy, Whole Foods For Your Family
• Aged Prime Quality
• Gourmet Trim
• Individual Portion Packaging
• Meats, Seafood, Vegetables, Juices,

Desserts, Groceries and More

Delivered to Your Family at Prices You Can Afford
Simplicity & Convenience

Spend Less Time Shopping and More Time
Doing the Things You Enjoy!

888.761.7177

• NO Antibiotics

• NO Growth Hormones

• NO Pesticides

• NO Preservatives

NOTHING to
Harm Your Family!

Call a home food
consultant for your
customized order!

2 Weeks of FREE Food
with 1st Quantity Food Order

GREATER LIVING FOODS
With this coupon. Not valid with other offers or prior

purchases. New customers only.

USDA Inspected to
ensure safety & quality.

Serving NJ, PA, VA,
MD & NY
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FULL SERVICE
The floor crew at Ninety Acres has come into its own since its
rocky start in late 2009/early 2010. I recall a dinner at which
a few members of the service staff debated right in front of us
which table got the plates they had in hand; politely trying to
wrangle silverware as our food grew cold; and having to beg
refills of our wine from a bottle set at a distance. The worst
offenders? A couple of captains who openly complained
about being short-staffed.

None of that happened during a recent visit, when our meal’s
delivery was well-orchestrated and servers attentive (if still
prone to interrupting conversation with the always-awkward,
“How is everything?”). The wine list has grown in scope and
depth, the handiwork of sommelier Brooke Sabel. Though the
by-the-glass program could offer more boutique selections,
there’s a tie to the cuisine that shows thought. Clearly, Ninety
Acres is in this game for the long haul.
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1072 US 22 West | Mountainside, NJ908.233.3553 | www.mosaico22.comfacebook.com/MosaicoItalianRestaurant

Star Ledger rated “Excellent”
Jersey Monthly rated “Excellent”

Celebrate Father’s Day and Graduation with us…Communions • Con8irmations • Bar/Bat MitzvahsGraduations • Showers • Rehearsal DinnersAnniversaries • Birthdays
Prix Fix Three-Course Dinner Menu for only $30.95

with great choices such as Risotto, Mediterranean Branzini, NY strip steak and more.
Use your customer ‘Loyalty Card’ and receive 10% off this special

NORTHERN ITALIAN STYLE CUISINE
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Perhaps that’s where Felton would be taking the entrées.
Don’t misunderstand: Once settled into the posh, so very
comfortable dining spaces of Ninety Acres, even completely
unadorned basics might do you just fine. But I know Felton’s
cooking can offer head-turning surprises—quirks that
complement and even elicit uncontainable exclamations
from diners. I wasn’t getting a lot of that here. Yet.

Next on the table was a top-notch bone-in strip steak, pan-
roasted to a T and sided with a couple of small grilled
portobellos. A quick lick of steak sauce, and that’s all the
kitchen delivered. I wanted to taste a feisty crust of
seasoning on the steak and a counterpoint to the
portobellos, which, after all, have a similar beefy appeal as
the meat. We ordered a couple of sides (at $9 apiece)—a
strapping plate of earthy braised greens pocked with bacon
and made bold by mustard and ultra-haute mashed
potatoes ordered with olive oil but served instead with
butter. I’d suggest doing the same.

I’d also suggest—should it be on tap as the menu changes
with the seasons and evolves—the cod with a pitch-perfect
Meyer lemon-lobster sauce. It’s Felton at his peak,

respecting the integrity of the cod by enhancing its flavor,
but without overwhelming it by adding both contrasting
acidity and rich, dense, naturally buttery shellfish. A flourish
of royal trumpet mushrooms, sunchokes and runner beans
ringing the plate made this one exuberant, defining dish.

Very small Barnegat Light scallops were planned as the
focus of an entrée that didn’t quite come together. Partnered
with the overcooked scallops were roasted beets, a small
beef short rib and a smattering of horseradish. At a nearby
table, a party of smartly dressed adults and children were
doing Ninety Acres’ Saturday night special of prime rib,
exchanging grins and wielding their steak knives with
admirable skill. Food for thought.

Finales here follow suit, meaning they are neither splashy
nor curiosities, but takes on classic confections. My favorite
was the mascarpone cheesecake that may have skirted
pledges to seasonality with roasted pear and rosemary
honey as accents, but charmed with pure deliciousness.
The crust of the maple custard pie was short of perfectly
flaky, but the tout to local eggs and the fledgling sugaring
industry can’t be shortchanged. There’s also a chocolate
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torte paired with chocolate-jalapeno ice cream that
shouldn’t put off anyone who fears the heat of chilies. It’s a
barely-there presence, that jalapeno, making the dessert all
about chocolate.

Ninety Acres is all about the New Jersey the jokesters
ignore—the New Jersey, mind you, we’re grateful they
ignore. It’s been described by those who don’t live here as
an oasis. But it’s not. Natirar and its restaurant reflect the
well-mannered elegance of the Somerset Hills. It’s going to
be a pleasure to watch Ninety Acres and its surrounding
communities explore new culinary horizons together. EDGE

Editor’s Note: Andy Clurfield is a former editor of Zagat
New Jersey. The longtime food critic for the Asbury Park
Press also has been published in Gourmet, Saveur and
Town & Country, and on epicurious.com.

Photo courtesy of JoyYagid
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www.vitomazza.com
114 Main Street | Woodbridge, NJ | (732) 636-0119

De-stress
Dad

Father’s Day
June 19th
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H
ave you ever driven past one of those mysterious
local eateries along the New Jersey coast and
wondered aloud, “You think that place is any
good?” Well, wonder no more. We have removed

the guesswork and narrowed the search. Presented here,
for the very first time anywhere (that we known of anyway),
is the bona fide dining guide to those neighborhood joints

between Sandy Hook and Pt. Pleasant that locals swear by.
Sure, you could peck away on the Internet and read all
those planted reviews. Save yourself the trouble. The 60
“Shore Things” on this list are the real deal, with raves from
real customers—trust us. Expect plenty of atmosphere, not
too much ambiance. A few accept reservations, but most
do not. Bon Appétit. EDGE

Let’s Go 60
Dress like a tourist. Eat like a local.
The Ultimate Insider’s
Jersey Shore Dining Guide.

By Diane E. Alter
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Asbury Park
Asbury Pie 574 Cookman Ave.
“Wafer-thin pizza plus Jimmy’s famous Italian dogs”

Bond Street Bar 208 Bond St.
“Killer burgers, bring cash”

Frank’s 1406 Main St.
“Best for an old-fashioned diner breakfast”

La Tapatina 707 Main St.
“Authentic Mexican with a grocery store attached”

Taka 632 Mattison Ave.
“Inspiring Japanese menu and an artsy crowd”

T.J.’s Pizza 709 Main St.
“Locals are addicted to the Coney Island pie”

Yoga Basin & Bar 603 Mattison Ave.
“Vegan-friendly, good morning-after stop”



Atlantic Highlands
First Avenue Pizza 75 First Ave.
“Grandmama pizza will bring tears to your eyes”

Zoe’s Vintage Kitchen 77 Center St.
“Laid-back neighborhood breakfast spot”

Belmar
10th Ave. Burrito 817 Belmar Plaza
“Everything made from scratch”

Acropolis 506 Main St.
“A+ Greek diner run by Olga & Andy”

Caruso’s 705 Main St.
“Good pre-beach sandwich stop”

Kotta 815 Belmar Plaza
“Stick with the sushi and you can’t go wrong”

Main Street Cheese Steak 1303 Main St.
“Pass the napkins and keep ’em coming”

Ragin’ Cajun 1102 Rte. 35
“Rough around the edges, but in the right way”

Bradley Beach
Back in Time Café Bradley Beach Train Station
“Perfect scones”

D&L Barbeque 714 Main St.
“Fall-off-the bone ribs”

Fin’s 120 Main St.
“Fish tacos and surfer dudes”

Vic’s 60 Main St.
“You will leave with leftovers”

Brielle
Mariner’s Cove Restaurant 712 Union Ave.
“Great service and generous portions”

Sand Bar 201 Union Lane
“Seafood on the patio overlooking a beautiful marina setting”

Shipwreck Grill 720 Ashley Ave.
“Good seafood, grown-up bar scene”

VISIT US ONTHE WEB www.edgemagonline.com

Photography by Chelsea Gould and Mariah Morgan Stewart
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Eatontown
Far East Taste 19 Main St.
“Sparse décor with simple and surprising Thai”

Thai Chilies 26 Rte. 35
“Upscale Thai in a former diner”

Fair Haven
Gourmet Picnic 757 River Rd.
“Pick up your picnic and then loop in the back way
to Sandy Hook”

Hazlet
Coconut Forest 1358 Rte. 36
“For Malaysian food fans”

Highlands
Bay Avenue Trattoria 122 Bay Ave.
“Pricier than most on this list, but consistently superb”

Chilango’s 272 Bay Ave.
“The Springsteens eat here”

Little Silver
Felicia’s Kitchen 129 Markham Place
“Felicia and Sam run a cozy Italian kitchen”

Long Branch
Johnny Piancone’s 591 Broadway
“Johnny was once the chef in the Reagan White House”

Richard’s Deli 155 Brighton Ave.
“Mecca for sandwich lovers, closes in the early p.m.”

Tuzzio’s 224 Westwood Ave.
“Old-time family style Italian”

Wilson’s 444 Ocean Blvd.
“Skip DQ & Carvel and head for this homemade ice cream”

Manasquan
Maria’s 165 Main St.
“Classic Jersey—they still call pizzas tomato pies”

Remington’s 142 Main St.
“Stylish farm to table menu...and blueberry martinis!”

Middletown
Sono 1098 Rte. 35
“Might just be the best Japanese south of Ft. Lee”

28 TRAVEL
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Monmouth Beach
My Kitchen Witch Café 29 Beach Rd.
“Karyn Jarmer is a former chef to the stars”

Sallee Tee’s Grille 33 West St.
“A little of everything, most of it as good as the view”

Navesink
Navesink Fishery 1004 Rte. 36
“Definition of fresh? Fish market in front, restaurant in back”

Neptune
Pete & Elda’s 96 Woodland Ave.
“Lines out the door, but the pizza is definitely worth the wait”

Oakhurst
River’s Edge Cafe West Park Ave. & Rte. 35
“New spot is no longer on the river, but still great for
healthy/vegetarian fare”

Ocean Grove
Sea Grass 68 Main St.
“Consistently excellent food in the best town
for walking off a big meal”

Starving Artists 47 Olin St.
“No one starves here”

Point Pleasant
The Beanery 516 Bay Ave.
“Humongous peanut butter and chocolate chip cookies”

Blue Water Grill 710 Arnold Ave.
“Chris Nebel’s BYO Cajun-influenced winner”

Daniel’s Bistro 115 Broadway
“Antidote to noisy Pt. Pleasant lobster joints”

Taylor’s Dockside Grille 521 Arnold Ave.
“Tiny, homey, big into breakfast

Red Bank
Juanito’s 159 Monmouth St.
“Go to the back room and ask for the El Pasteur Tacos”

Pho’Le 90 Broad St.
“Formerly Saigon II in Lincroft, superb Vietnamese”

Señor Peppers 60 Bridge Ave.
“Don’t be surprised if you’re the only Gringo in the place”

Rumson
Barnacle Bill’s 1 First St.
“Stick to the burgers and relish the atmosphere”

Murphy’s Tavern 17 Ward Lane
“An old speakeasy in the middle of ritzy Rumson!”

29TRAVEL
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Sea Bright
Kotobuki 1132 Ocean Ave.
“Flawless sushi + Jenny is the friendliest owner in NJ”

Trattoria G 1142 Ocean Ave.
“You may have to fight for a table,
there are only six or seven”

Sea Girt
Fratello’s 810 The Plaza
“Terrific Italian—ask for a booth by the bar”

Parker House First Ave. & Beacon Blvd.
“Sliders and brews on the porch, worth the long lines”

Scarborough Fare 1414 Meetinghouse Rd.
“Five acres of fine dining”

Siam Bail Thai 2161 Rte. 35
“The jasmine rice is oh so nice”

Shrewsbury
Cypress Café 555 Shrewsbury Ave.
“Casual California style eatery, like, totally”

Kanji 980 Shrewsbury Ave.
“The nightly sushi specials rule”

Spring Lake
Hoffman’s Ice Cream 569 Church St.
“A trip to Spring Lake would be empty
without a scoop at Hoffman’s”

Spring Lake Gourmet Pizzeria 1103 3rd Ave.
“The shrimp scampi pie is dreamy”

Editor’s Note: Did we miss your best-kept secret? Share it
with us at edgemagonline.com!
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EDGE
interview

Emeril Lagasse

I
nternationally acclaimed chef, best-
selling author, beloved TV
personality, retail superstar— there
isn’t much Emeril Lagasse hasn’t

done in the culinary world. So it might
surprise you to know that among his
12 award-winning restaurants there
has never been an Italian one. Until
now. This June, Lagasse opens
Emeril’s Italian Table at a casino near
you—the Sands Casino Resort
Bethlehem to be specific, just over an
hour away, a straight shot out Rte. 78.
It will be his third eatery at the Sands,
joining Emeril’s Chop House and
Burgers and More (aka BAM). Emeril’s
Italian Table features the chef’s creative
takes on the rustic Italian cuisine he
grew up on, as well as classic meat,
fish and vegetarian dishes, wood-oven
pizzas and artisanal cheeses. Diners
will get to experience the cooking
process up close thanks to a large
window into the kitchen. EDGE editor
Mark Stewart tracked down Lagasse
as he put the finishing touches on his
latest creation.

EDGE: Everything you do is accom-
panied with such high expectations
now—do you experience more
pressure or anxiety when you are
creating a restaurant concept, or after
the restaurant opens?

EL: Opening a restaurant is tough but
I love it. With Emeril’s Italian Table the
feeling is definitely excitement. I’ve got
a great team that has been part of my
organization since the very beginning.
We all work hard and put a lot of
energy into the planning and the
menu, crafting the right look and feel
of the restaurant. Our style of service
and hospitality originates from my
restaurants in New Orleans and is a
huge part of our culture and theP
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Emeril’s experience. In the end, we’re in the business of
making people happy.

EDGE: What signature touches will veteran diners
recognize at your new place in the Sands?

EL: When I opened my first restaurant, Emeril’s, in New
Orleans, we really wanted to take down the wall between
the kitchen and the dining room. If you visit today, there’s
really no barrier between the kitchen and dining room—you
can see us at work and we can see who’s dining, and make
sure everything is going smoothly out in the front of the
house. Emeril’s Table will include an antipasto bar and a
food bar so you get that same experience and interaction
up close. The food bar is still one of the hottest seats in
the house.

EDGE: You opened Emeril’s Chop House at the Sands a
couple of years back, and people swear by it. What goes
into making a first-rate chop house—from the menu to
service to the atmosphere?

EL: This is our only Chop House, so the concept here is a
steakhouse with a little twist on the usual standards –
chops, steaks, free-range chicken, seasonal fish, lobster
and there’s also some Creole-inspired dishes. We wanted
to keep a little sensibility of an American steakhouse, except
more open and modern. It’s a really inviting and comfortable
atmosphere with great food and great service. Each one of
my restaurants has its own personality. My belief is that a
restaurant must have heart, soul, and always provide a great
customer experience. Great food, great wines, and great
service—that’s our philosophy regardless of location.

EDGE: In the pantheon of “celebrity chefs” I think of you as
approaching things with a rock-star attitude. Does that
come from the days when you were considering a career in
music? Are you kind of living both lives at the same time?

EL: Well, I grew up doing both and I still love both. Music was
and still is another big passion for me. I was in a local band
and played the drums in high school. I was even offered a
scholarship to music school, but I decided instead to enroll in
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culinary school at Johnson & Wales University. I have been
fortunate enough to overlap the two along the road.

EDGE: When was that moment when you said to yourself
Hey, I’m REALLY good at what I do!

EL: I was probably 8 or 9 years old when I realized that I
might want to cook and be a chef one day.

EDGE: You are a proponent of eating local produce, and
obviously New Jersey has a lot to offer in that respect. What
do you feel is the #1 most misunderstood or underrated
vegetable?

EL: Kale. I love cooking with fresh greens, lettuces and
kale—whether it’s in a soup or sautéed and served with
pasta and clams. Our menus generally rotate about three or
four times a year. As we transition into summer we’ll make
a few menu changes for the season and incorporate the
local summer corn and tomatoes and you’ll really see the
seasonal influences.

EDGE: This is our Mind Your Manors issue—manors
referring to homes. What are some of the mistakes home
chefs tend to make when they try to prepare big, bold cuts
of meat themselves?

EL: Under-seasoning. Salt and pepper are a cook’s best
tool. Sometimes people are afraid to season, but that’s
the secret to a great steak—salt, pepper and maybe a
little cayenne or essence. Sprinkle a little more salt at
the end, and maybe a drizzle of olive oil and a squeeze of
fresh lemon.

EDGE: Can you make a truly great steak at home without
a commercial kitchen?

EL: A cast-iron skillet, grill pan, or a gas or charcoal outdoor
grill are all you need. A lot of people are afraid of
undercooking meat, so a good meat thermometer is a smart
investment.

EDGE: How has home cooking—from your family
background—expressed itself in your creations over the
years? How often do you reach back 40 or 50 years for a
little inspiration?

EL: Growing up, I was always interested in food from a very
young age. My mom Miss Hilda, who is Portuguese and
French Canadian, and my dad, Mr. John, were a huge
influence on my life. I learned a great deal from my mom.
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Emery Z. Toth
A T T O R N E Y A T L A W

Specializing in
Civil and Commercial Trial Practice

- Divorce
- Family Law
- Domestic Violence
- Support & Custody
- Business Law
- Chancery & Equity
- Estates and Wills
- Real Estate Closings

FREE CONSULTATIONS
Evening & Weekend Appointments

280 High Street
Perth Amboy, New Jersey 08861

Office (732) 442-1777
Cell (732) 742-2929
Fax (732) 442-4052
E-mail eztlaw@comcast.net

Direct: (908) 928-9121
Office: (908) 233-5555 Cell: (908) 917-5801
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She taught me how to cook and that
started my passion for the culinary arts. I
also worked at a local Portuguese bakery
while in school. I learned the art of
making breads, pastries and cakes.
Everything I learned early on shows up in
some way in my restaurants.

EDGE: What did you learn from baking?

EL: What I learned is one of the most important
foundations of my restaurants: make everything from
scratch. Bread, pasta, Andouille sausage, Worcestershire
sauce, ice creams, sauce—you name it.

EDGE: No shortcuts?

EL: No. There are no shortcuts. EDGE

Editor’s Note: BAM! EDGE readers can Cook with Emeril.
Go to edgemagonline.com for an Opening Night recipe from
Emeril’s Italian Table.

Photo courtesy of Floss Barber
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BUILT BY RACERS,
FOR RACERS…

• Real side-by-side racing

• Emission free electric karts

• Adult and kids karts

• Video games, pool tables, food & more

• Group events & private parties

• Private racing clinics offered

• Kids camp SUMMER 2011

99 Caven Point Rd., Jersey City, NJ 07305 | 201-333-RACE (7223) | www.PolePositionRaceway.com

If you’ve just been diagnosed, or if you’ve been living with diabetes, quality medical
care, encouragement and education can make a difference in your daily life.

As an American Diabetes Association fully-accredited diabetes center, the Diabetes
Management Center at Trinitas Regional Medical Center is a center you can trust to
help you effectively manage your diabetes.

Ari Eckman, MD
Director, Trinitas Diabetes Management Center

Graduate of Johns-Hopkins University School of Medicine in Baltimore
Specialist in Diabetes, Endocrinology & Metabolism

committed to patient care and education

A respected staff of certified diabetes nurses, educators and nutritionists
offer classes and one-on-one counseling

Quality medical care and attentive nursing support designed with you in mind
to make diabetes a manageable part of your life

TRINITAS DIABETES MANAGEMENT CENTER
Medical Office Building, Suite 202 | 240 Williamson Street | Elizabeth, NJ | 908.994.5490

You Can Manage Your Diabetes!
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I
t’s that time of year again. For Sale signs are popping up
everywhere you look. And once again, it’s a buyer’s
market this summer. House hunters can afford to be
picky, and they should be. Holding out for something

extraordinary—pricewise, property-wise or both—is half the
fun of the hunt! When’s the best time to make your move?

When the stars align and you walk into a home with some
feature that blows away everything else you’ve seen. A
charming front porch. A killer kitchen. The master bath of
your dreams. A suburban oasis in the backyard. There are
a lot of names for the house that speaks to you in that deep,
intimate way. We call it the Home Run.

home EDGE

It’s the dream of every homebuyer—
and, by extension, of every realtor.

By Christine Gibbs

The Home Run
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RECIPE FOR SUCCESS • Westfield
The owners of this 1880s bungalow pulled off the
impossible—a thoroughly modern kitchen while
maintaining the home’s Arts & Crafts charm and
functionality.

Photo courtesy of Frank Isoldi

VISION IN WHITE • Westfield
“Heavenly” isn’t a word one uses to describe a
bathroom, but in this case it’s totally appropriate. That
claw-foot tub is an updated take on a Victorian classic.

Photo courtesy of Shari Holtzman
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FRONT AND CENTER • Westfield
Colonial Revival architecture can be kind of a yawnfest, but
the curb appeal of this unusual 1920s eye-opener carries
through all 12 rooms.

Photo courtesy of Frank Isoldi

RULE THE POOL • Scotch Plains
Every homebuyer needs a tipping point. After touring the
interior of this suburban contemporary, it’s the pool that says
“Jump right in!”

Photo courtesy of Irene Katz
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CLOCK WATCHER • North Plainfield
Technically, it would be incorrect to call this magnificent
1911 converted gatehouse a “timeless beauty.” No
winding required.

Photo courtesy of Joan Kylish

BEAM ME UP • Westfield
Vaulted ceilings, leaded glass, original wood planking,
stone fireplaces—we surrender! It’s another gatehouse,
this one constructed in Wychwood circa 1928.

Photo courtesy of Sherrie Natko

Editor’s Note: Each of these properties was on the market as of May 15, 2011. For more information contact the listing
brokers. All have 908 area codes: Shari Holtzman 233–5555 ext. 210; Frank Isoldi 233–5555 ext. 202; Irene Katz 301–2892;
Joan Kylish 301–2043; Sherrie Natko 233–3014.
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EDGE
interview

Clodagh

N
othing says more about you
than the interior of your
home. Yet so often, we look
at our surroundings and

think, Is this really me? At moments
like these, you may want to consider
professional help. A shrink? Probably
not. A designer? Most definitely.
Indeed, sometimes the task of minding
your manor is best left to someone
with a keen and objective eye. Enter
Clodagh, a legend in the design world
who has worked in 90 countries
and lent her talents to everything
from cosmetics packaging to major
hotels. Her inspirational and life-
enhancing designs feature sustainable
materials and embrace Feng Shui,
Chromotheraphy and Biophilia to
create a signature look, structure and
flow. Sarah Rossbach, a friend and
colleague, connected with Clodagh in
her Manhattan offices. There she
manages the Clodagh Collection—an
online showroom of home furnishings
and accessories—and Clodagh
Design, her design services studio.

EDGE: How do you feel about the old
saying, Never make friends with your
interior decorator?

Clodagh: It’s the absolute opposite.
The first large job I got, my client
looked me up and down and said,
“Come out to dinner.” Other designers
had told me, “Never go out to dinner
with your client!” But my client said, “I
will never hire anyone for anything
unless I can sit down at the dinner
table and have a conversation and
communicate well with them.” And
that was a very wise thing.P
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TOP OFFICE FOR COLDWELL BANKER

NEW JERSEY FOR 20 YEARS

SCOTCH PLAINS $1,449,000
Louis “Lou” Faruolo • 908-301-2033

WESTFIELD $1,375,000
Frank D. Isoldi • 908-301-2038

WESTFIELD $999,950
Ann Allen • 908-301-2002

SCOTCH PLAINS $939,000
Lisette Guzman • 908-301-2059

WESTFIELD $975,000
Bernadette Houston • 908-301-2039

WESTFIELD $899,000
Hye-Young Choi • 908-301-2015

SCOTCH PLAINS $839,000
Jill Horowitz Rome • 908-301-2898

SCOTCH PLAINS $749,000
Irene Katz • 908-301-2892

MOUNTAINSIDE $739,999
Elvira Ardrey • 908-301-2003

SCOTCH PLAINS $719,000
Barbara Hogan Devlin • 908-301-2891

COLDWELL BANKER HOME LOANS

1-888-317-5416

AHS HOME WARRANTY COLDWELL BANKER CONCIERGE®

PROGRAM • COLDWELL BANKER COMMERCIAL NRT
PREVIEWS® INTERNATIONAL ESTATES DIVISION

GLOBAL RELOCATION SERVICES

NEW HOMES & CONDOMINIUM DIVISION

VIEW THOUSANDS OF HOMES ONLINE

ColdwellBankerMoves.com

Westfield-East Office
209 Central Avenue
Westfield, NJ 07090

908-233-5555

Michael Scott
Branch Vice President

908-233-5555

©2010 Coldwell Banker Real Estate LLC. Coldwell Banker® is a registered trademark licensed to
Coldwell Banker Real Estate LLC. An Equal Opportunity Company. Equal Housing Opportunity.
Owned and Operated by NRT LLC.

EDGE: So what kind of expectations should each person
have when they start working with an interior designer?

Clodagh: You should expect a designer to work as a travel
guide to your own life. Although you may not know it,
everybody possesses his or her own innate good taste. The
role of a designer is to help you explore how you want to
live—how you want to actualize your life in your home, how
you want to see your children in a play space, so they can
make a mess and have fun doing it. When working with me,
you should expect to explore your lifestyle and discuss what
you expect in your own home. And when I get those down
into what I call a program, then I can start to design the
project, and get it built and finished. I approach design using
the four C’s: Contemplate your space; Cleanse your life of
unwanted and unused things; Clarify your goals, needs and
desires; and Create a space that is yours at the core.

EDGE: What is step one when choosing a designer?
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Clodagh: The best thing you can do before interviewing
designers is to go to a consultant who represents a lot of
designers. That person will recommend a match for you. Or
you can look at a lot of design magazines and start pulling
out photos of what appeals to you, and then find out who
designed them. Never analyze it—just know that something
appeals to you. Hold on to this visceral reaction to the
space. I think the best thing is to look at yourself, your family,
your partner and really figure out how you want to live.

EDGE: At what point is the right time to start talking to an
interior designer?

Clodagh: As soon as you realize you’ve done enough
research yourself and you need some guidance.

EDGE: Is it okay to use a designer you find intimidating or
overpowering?

Clodagh: No. Do not use an interior designer who
intimidates you. You should never feel afraid to bring
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something up. Or have to endure a designer flouncing
around telling you that you have terrible taste and an object
you love “has to go.” At the same time, you do want
someone strong, and you need to trust his or her taste.
There should be mutual trust. It’s about the conversation.
You need to be verbally compatible before you can be
visually compatible. Because if you feel any tension, stress
or negative reaction, or hidden agenda, it’s not for you. You
don’t dictate to them, they don’t dictate to you.

EDGE: What happens when a client won’t part with
something god-awful?

Clodagh: Usually the god-awful thing leaves without me
having to do anything at all. If it’s been in storage, the client
looks at it in the new environment and says, Oh, it doesn’t
fit that well.

EDGE: You ask your clients a lot of questions before taking
a job. What are the best questions a client asks you—
the questions that tell you that the relationship is going to
work well?

Clodagh: “Can you help me to live the way I want to live?”
or “How can you guide me to have the sort of environment
where I can have peace, balance and live harmoniously?”
Really, the best thing a client can do for me is describe their
ideal lifestyle, and then ask me how I can achieve it for them.
And like any good conversation, I interject and suggest. I’m
working with a client now who likes working in a really dark
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office. So I have to balance that darkness with enough light
that I feel will be comfortable for him, position his desk
properly, add the kind of color that will give the room a
boost, and then go with it. And I need to temper his love of
darkness with his wife’s love of light.

EDGE: Yin and yang.

Clodagh: Exactly. Another good question people ask is,
“How can you do my children’s room?” I find children’s
rooms to be over-stuffed and prefabricated in the parents’
mind, with little elephants painted on walls, when actually
children are the most artistic creatures in the world. I love
children and how their minds work. I install in their rooms
chalkboards or dry point boards to use their markers on, so
they can enjoy their environment. If it’s a house, I’ll make a
room that’s specifically for them. It’s their room where they
can make a mess and leave it if they need to—and not feel
they have to clean up because Mommy or Daddy is coming.
I get the joy that children feel in the spaces I design. I love
that they’re empowered.

EDGE: What are the questions a client should listen for from
a designer?

Clodagh: A designer should be asking you, “How can I help
you live the way you want to live?”

EDGE: That’s a very spiritual approach.

Clodagh: Yes, there’s no such thing as an inanimate object.
You’re working with people to achieve a spatial, visual and
visceral harmony. And harmony is very hard to quantify. I
sometimes tell my clients when they are choosing a chair to
close their eyes. Sit in it and close your eyes and feel what’s
the sensation. I find most clients focus on the visual. Susan
Sontag said, “Sight is the most promiscuous of all the
senses.” But in design, our other senses are equally
important. So we need to explore all our feelings. For
instance, we have a client in Texas who told us she has a
very stressed-out life and that soaking every day in a warm
tub helped relax her. So we focused a lot of energy and
budget on creating an extraordinary bathroom. She brings

952 Crestwood Road, Scotch Plains, NJ

$699,900

Beautiful , like NEW4 BR, 2-1/2 bath
Colonial w/FDR.; Center Isl. Kit,
open to Great rm. w/fplc; MBR w/full
bath; 2nd flr. laundry, LL w/rec. rm.,
office & play room. Ready for imme-
diate occupancy.

718 Shadowlawn Drive, Westfield, NJ

$869,000

Spacious 4 BR, 3 bath Expanded
Ranch w/ LR w/fplc.; FDR w/built-
in’s; Gourmet Center Isl. Kitchen, 1st
flr.MBR w/full bath; finished rec.
room on LL; picturesque patio &
pergola.

Frank D. Isoldi, Broker / Sales Associate
E mail: isre@aol.com
Office: 908-233-5555 x202
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Summer is Coming…Preseason Prices Available
Are You Ready For Summer?

PRE-SEASON SPECIAL

$300 OFF
Any new Rheem

heating system or
air conditioning.
Cannot be combined with any
other offer. Expires 7/15/11.

UP TO $1,900
in Rebates

& Incentives
On a New Rheem

High Efficiency Heating
& A/C Systems
Some restrictions apply.

Expires 11/15/11.

SAVE THIS COUPON

$20 OFF
Any Service Call

Cannot be combined with any other
offer. Not to be used for routine

maintenance. No expiration date.

TAX REBATE
EXTENDED

$500
Energy Tax Credit

These credits expire 12/31/11.

“Big enough to serve…
small enough to care.”

549 Lexington Avenue • Cranford
908-276-0900

Visit us online at www.reel-strong.com
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THERE’S MORE TO THE JERSEY SHORE!
Discover New Jersey’s Most Exciting Antiques Outlet

SHORE ANTIQUE CENTER
“Where the Dealers Shop”

Antique Furniture, Lighting,
Fine Art, Collectibles

“Best of the Best”Antique Shopping
Award in 2010 & 2011

— Asbury Park Press Reader’s Choice Poll

Beautifully Displayed in our
14,000 Square Foot Showroom

10 minutes from Exit 100/Garden State Parkway

732–531–4466 • open 11-5 daily
413 Allen Ave. • Allenhurst, NJ

www.shoreantiquecenter.com

into this beautiful space flowers and candles, and when she
steps into her tub that is her time, where she releases her
emotional and physical toxins. It’s a cleanse, where she
regains herself.

EDGE: What do you get from creating a home that you
don’t get from a corporate job?

Clodagh: With a home, if the family is happy and
comfortable, they disappear. If not, you get telephone calls.
With a corporate job, years down the road, people still refer
to the design. People working in a large music office I
designed 20 years ago still tell me how they love working in
that space.

EDGE: What does a great client bring to the experience so
you have a wonderful collaboration?

Clodagh: Challenge!

EDGE: In terms of interior design, what is the “shelf life” of
a Clodagh job?

Clodagh: I’m having lunch today with someone whose
apartment I designed 23 years ago. She and it are still going
strong. Some old clients will call and ask me to freshen up
my existing design after many years. They’ll invite me to
have a look around, and then not allow me to touch
anything. Just freshen it up. Maybe new sheets, new
drapes, new shades. My feeling is good design should not
have a shelf life. I work to create a timeless design. EDGE



LAST RESORT
This 1907 postcard shows the massive
Wildwood Manor during its heyday as one
of the crown jewels of the Jersey Shore. $12
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DUCK & COVER
This matchbook may be ancient,

but Buttonwood is alive and
quacking down in Matawan.

And for 18 bucks you can still buy
yourself a duck dinner! $5

ALL IN THE FAMILY
If you lived in Jersey City during the
1800s, it was a good idea to mind your
Manners. David Manners was JC mayor
and his son, Edwin, was a prominent
attorney. $220

SHIP SHAPE
The 14th floor of Atlantic City’s famous
Colton Manor Hotel was tricked out like
the deck of an ocean liner. $6

MONKEY
BUSINESS
This 1940s blotter
from Manor Cleaners
in South Jersey
features the artwork
of beloved illustrator
Lawson Wood. $19

DIVING BELLE
A bathing-capped beachgoer

takes the plunge at the old
Beacon Manor pool in Pt.

Pleasant. At one time it was
called the Fountainbleau of

the Jersey Coast. $8

Net Results
Thanks to the Internet, New Jersey’s “Manorial”
history is just a few mouse clicks away. We found
(and purchased) these artifacts on the ’net.

by Mark Stewart
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PEOPLE

DEVIL OF A SHOW
Members of the New Jersey Devils family take the stage dur-
ing a kick-off fashion show for the Nautica Concert Series
at Newark’s Prudential Center. Several Devils alumni—
including Stanley Cup winners Bruce Driver, Ken Daneyko,
and Grant Marshall—modeled Nautica’s latest summer
fashions for fans. Photo by Rich Graessle.

WALKING TALL
Sen. Raymond J. Lesniak visitsTrinitas to thank members of the OR,
Recovery, Nursing, and Rehabilitation staffs. The Senator, who
underwent double knee-replacement surgery, was effusive in his
praise: “I could have gone to any one of the specialized hospitals
in New Jersey or NewYork for this surgery, but I chose my local com-
munity hospital, because I knew I would get the best of care here.”

PAY IT FORWARD
Students from McManus Middle School in Linden escorted the
senior residents of the Brother Bonaventure Extended Care Center
of Trinitas in Elizabeth into cyberspace.The eye-opening experience
into computer savvy and 20th century life and history made this
intergenerational “pay it forward” activity a win/win.

AWARD
WINNER
Dr. Samiappan Muthusamy had
a busy night at the Union
Chamber of Commerce Dinner.
The former chair of the TRMC
Gastroenterology Department
received the Mayor’s Award,
UCOC President’sAward, and a
joint resolution from the State
Senate and General Assembly.
Assemblywoman Annette
Quijano presents Dr. Muthusamy
with one of his awards.



The Center for Wound Healing & Hyperbaric Medicine at Trinitas

Regional Medical Center is New Jersey’s leading comprehensive

wound care center. We utilize advanced wound care technologies

such as Hyperbaric Oxygen (HBO) Therapy and Vacuum-Assisted Closure

(VAC®) negative pressure wound therapy. And we were the first in the state

to use Apligraf® - a living, bi-layered skin substitute.”

We enjoy healing rates that are consistently above 90%. That’s why so

many area hospitals send their most difficult wounds to us. And why

Diversified Clinical Services named us a Center of Distinction for 2010.

This is wound care that goes way beyond bandages. And it’s

available right here, right now. Beautiful.

CENTER FOR WOUND HEALING & HYPERBARIC MEDICINE
240 Williamson St., Suite 104, Elizabeth, NJ 07207 • 908-994-5480 • www.WoundHealingCenter.org

TRINITAS CENTERS Behavioral Health • Cancer Care • Cardiology • Diabetes Management
OF EXCELLENCE Maternal & Child Health • Renal Services • School of Nursing • Senior Services

Sleep Disorders • Women’s Services • Wound Healing & Hyperbaric Medicine

Trinitas Regional Medical Center is a Catholic teaching institution sponsored by the Sisters of Charity of Saint Elizabeth in partnership with Elizabethtown Healthcare Foundation.

The best-dressed
wounds in New Jersey.

That’s the beauty
of Trinitas.

Wound Care/Hyperbaric Medicine
Specialist, Dr. Yoshinobu Mifune, M.D.
is the Medical Director of the Center for
Wound Healing & Hyperbaric Medicine
at Trinitas.
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healthy EDGE
A Special Health & Wellness Section from

Trinitas Regional Medical Center

M
ost people know what one must do to keep the
body strong—exercise, eat well, and limit your
exposure to toxins like cigarettes and alcohol.
But maintaining mental fitness is often off our

radar. We go to medical doctors for checkups and tests,
but we’re often reluctant to make time to review and change
elements in our lives to maintain our mental health. “The

mind is a miraculous and delicate thing,” says Rodger
Goddard, Ph.D., chief psychologist at Trinitas Regional
Medical Center. “It needs our care, protection and
nurturance to continue growing throughout our lives.”

Fortunately, preserving and enhancing your mental health
requires only a few key lifestyle changes and simple
strategies. At the top of the list? Managing stress. Stress

The trick to clear thinking? Avoid life’s little tripwires.

By Lisa Milbrand
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causes surges in hormones that can damage your body—
and your mind. “Stress increases the cortisol level in our
brains, causing the destruction of neurons,” says Patricia
Neary-Ludmer, Ph.D., a psychologist and director of Trinitas
Regional Medical Center’s Family Resource Center in
Cranford.

The fight-or-flight surge of adrenaline that occurs when
you’re stressed can cause other damage to your brain, too.
“When the lower reptilian brain is aroused by excessive
stress or anger, higher brain functions tend to decrease or
shut down,” Goddard points out. “Stress, anxiety and
depression have been shown to decrease intelligence and
cognitive skills.”

There are a number of lifestyle tweaks that can improve
mental acuity and fight off stress, depression and other
mental-health issues. Here are some of the most effective:

Eat Smart You already know a healthy diet is essential for
improving your overall physical health—but eating the right
foods can improve your mental health, too. Fatty foods,
especially those with saturated fats, can clog arteries and
inhibit blood flow to your brain, explains Neary-Ludmer. To
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boost your brainpower, “eat foods like fish and nuts, which
are commonly referred to as brain foods.”

To further boost your brainpower, consider supplementing
your diet with antioxidants and vitamins. “Studies show that
diets rich in antioxidants—vitamins C, E, B and beta
carotene—can help us to maintain good memory and
thinking skills,” Goddard says.

Challenge Your Brain Just as your body needs regular
strength and cardio training to keep it in optimal shape, your
brain needs a good workout to preserve its prowess.
Puzzles, animated discussions and memorization exercises
can help improve your mental acuity. Goddard suggests
asking yourself questions to strengthen your mind. “In
particular trying to discover the causes of events and asking
ourselves ‘why’ questions can strengthen our mental
muscle.” Neary-Ludmer recommends challenging your brain
by learning a new language, or even simply trying to write
with your non-dominant hand. The payoff in mental prowess
will be rich.

“The more we exercise our brain and keep it active, the
sharper our minds will be,” Goddard says. “Mental dullness
and passivity can erode mental sharpness.”

healthy EDGE
A Special Health & Wellness Section from

Trinitas Regional Medical Center

JCE Foot and Ankle Specialties
Edwin R. Roman, DPM

Our practice is dedicated to providing the most advanced and diligent treatment of all related podiatry ailments,
specializing in practically painless techniques administered by a certified, professional, and caring medical staff.

230 W. Jersey Street Elizabeth, New Jersey 07202
p 908-352-1400 p 908-352-1401 f 908-352-7900

Suite 101: Wound Care, Surgical Procedures & Treatment of Common Foot Ailments Suite LB: Physical Therapies

Mon, Tue, Wed 8-5 Thursday 10-7 Friday 9-5 Last Saturday of the month 9-2
Please call during office hours to schedule appointment. Walk-Ins also welcomed.
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Get a Good Workout Exercise isn’t just good for building
muscles—it helps build mental acuity, too. “Exercise will
increase blood flow to the brain, carrying oxygen and
nutrients,” Neary-Ludmer says. A good workout plays a key
role in ensuring good mental health. “Physical exercise has
been shown to increase brain chemicals that improve
memory, reaction speed and creativity,” Goddard adds.

Meditate You don’t have to do a full-on “just say ohm”
yoga retreat—but taking a few minutes each day to clear
your mind, breathe deeply and relax can have benefits
beyond simple stress relief. “Meditation has been shown to
increase mental focus, awareness and some thinking skills,”
Goddard says.

See the Glass as Half Full Look for ways to increase the
amount of fun in your life—whether it’s listening to upbeat
music, limiting the amount of time you spend with negative
people, or adjusting your own attitude to accentuate the
positive. “Studies have shown that thinking positive, loving
and caring thoughts can improve neural connections in the
brain,” Goddard says.

Get a Good Night’s Sleep You’ve likely heard (and heard
again) that a good night’s sleep—about eight hours a
night—is essential for good physical health. But it’s also
important for keeping your brain at peak performance.
“Good sleep habits have been shown to improve brain
functioning and mental agility,” Goddard says. Do your best
to ensure you get the right amount of rest every night.

Urinary Incontinence • Kidney Stones

Diseases of Kidney, Bladder and Prostate

Laparoscopy • Laser • Robotic Surgery

Advanced Urology
Associates PA

www.UGNJ.com
700 North Broad Street

Elizabeth
908 289-3666 se habla español

1600 St Georges Ave
Rahway

732 499-0111

Alan P Krieger, MD

Franklin A Morrow, MD

M Brett Opell, MD

Diplomates, American Board of Urology

Our doctors know all
206 bones in your
body—tendons and
ligaments, too. Our
specialty: hand, arm,
shoulder, foot, ankle,
knee, hip, back and
any pain in the neck.
Rebuild your life. Get
leading edge care
close to home.

John Kline MD
Walter Pedowitz MD
Richard Mackessy MD
David Rojer MD
Morton Farber MD
Nathaniel Sutain MD
Naomi Betesh DO

210 W. St. Georges Avenue
Linden, NJ 07036
(908) 486-1111
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Be Wary of Multi-tasking It may feel like your brain’s firing
on all cylinders—and that you’re accomplishing more—by
multi-tasking, but the jury’s still out as to whether multi-
tasking is harmful or helpful to your mental health. “It is still
unclear whether the multi-tasking demands of our modern
world enhance or deteriorate mental sharpness,” Goddard
says. “At least for some people, excessive multi-tasking may
lead to being more scattered, unfocused and having
decreased concentration and memorization skills.” If it
seems like your ability to focus has diminished, consider
trying to limit the amount of multi-tasking you do.

Break Out of Your Routine “It is easy for all of us to fall
into ruts and experience our stress and problems as
unchangeable,” Goddard says. But thinking outside the

box—and moving outside your comfort zone—gives your
brain the kind of kick-start you need to stay sharp.
“Traveling, journaling and using personal or spiritual
retreats can help us to reflect on our lives and chart new
goals.” A quick getaway or a new class can be all you
need to break out of the rut—and get on the road to a
sharper mind. EDGE

Editor’s Note: Lisa Milbrand is a New Jersey-based writer
whose articles on health and relationships appear in
Parents, Arthritis Today and Modern Bride. Her blog
themamahood.com celebrates the life of a working mother.



Have you heard what
women are saying?

Women in the know put their trust in
Preferred Women Health Care, LLC and Nouvelle Confidence.

www.drkhazaei.com



Preferred Women Health Care, LLC

240 Williamson Street, Suite 405
Elizabeth, NJ 07202

908.353.5551
76 Prospect Street • Newark, NJ 07105

973.466.9027
www.drkhazaei.com
Most insurances accepted.

Nouvelle Confidence
The Center for Cosmetic Laser

and Rejuvenation

240 Williamson Street, Suite 405
Elizabeth, NJ 07202

800.551.2310
908.353.2310

www.new-confidence.com

Specialists in women’s
healthcare are many.
But few have the depth of experience and variety of services that
Preferred Women Health Care and Nouvelle Confidence offer.

With in-depth knowledge of the health care issues and needs
of women as they progress through adolescence, into their
productive years, and beyond menopause, Dr. Khazaei brings
an understanding and caring that are unmatched.

Services available at Preferred Women
Health Care, LLC include:

• Specialist in female care using da Vinci© Robotics Surgery
• Minimally invasive surgery
• Treatment of urinary incontinence
• Annual exams, including cervical cancer screening
• Adolescent gynecology
• HPV vaccination & Sexually Transmitted

Disease counseling
• Treatment of fibroids and excessive or

irregular bleeding
• Prenatal care and fetal testing
• Menopause treatment
• Treatment of osteoporosis

On staff with Dr. Khazaei: Tabassum Sabzwari, DO and Certified

Midwife Mehri Jaraha, who has more than 20 years of experience.

Patients who visit Nouvelle Confidence, a Center for Cosmetic
Laser and Rejuvenation, benefit from Dr. Khazaei’s expertise in a
variety of specialized beauty and enhancement services.

• Laser treatment of veins and redness
• Treatment of wrinkles and age spots
• Permanent laser hair reduction
• BOTOX cosmetics
• Photo rejuvenation
• Laser skin peel
• Micro laser peel

www.drkhazaei.com

Dr. Khazaei can help you be the healthy and
beautiful woman you want to be.

Kamran Khazaei, MD, FACOG
Chairman, Department of OB/GYN at Trinitas Regional Medical Center

Specialist in da Vinci© Female Care, Robotics Surgery



According to the American Cancer Society, 150,000 Americans
will be diagnosed with colorectal cancer each year, and over
one-third of them will die from it. Colon cancer is the second
leading cause of cancer death in both men and women, killing
more people than breast and prostate cancer combined.

In addition to our routine Endoscopy and Colonoscopy, our
practice focuses on the cutting edge of digestive care including
the following:

• Narrow Band Imaging of the lesions for Barrett’s
and Colon Polyps

• High Resolution Esophageal Manometry
(swallowing disorder evaluation)

• State of the Art Endoscopic Ultrasound including
Fine Needle Aspiration (evaluation of pancreatic
cancer lesions)

• Bravo Wireless Esophageal pH Monitor for 48 hours
(evaluation of acid reflux disorder)

• Given Wireless Capsule (“Pill Camera”) Endoscopy
(evaluation of small bowel)

• Breath Tests for H. Pylori, Bacterial Overgrowth, etc.
(to evaluate gas and bloated feeling)

• Smart Pill Wireless Motility Capsule Procedure for Gastric
Emptying and Constipation (to evaluate bloating)

• ERCP for Bile Duct and Pancreatic Pathology including
“Spy Glass” system to evaluate the inside of the ducts
for stones, tumors, etc.

• eClinical Works - a state of the art Electronic Medical
Records (EMR) are used throughout our practice.

Having a screening colonoscopy decreases
your risk of developing colon cancer and increases
your chance of survival if colon cancer is detected.

Board Certified Gastroenterologists are available for
a private consultation and can be reached at

877-Colon-50

If you are 50 or older, are you aware?
COLON CANCER

is the third leading cause of cancer related deaths
for both male and females after age 50

“PREVENTABLE” with early detection
through a screening... COLONOSCOPY

“CURABLE” with early detection by having a...
COLONOSCOPY

Being an important part of prevention, under the new
health care laws Screening Colonoscopy is covered by

Medicare and other Private Insurers

ARE YOU AT RISK?
More information call

1-877-Colon50 (265 6650) or (908) 688 6565

Center for Digestive Diseases
695 Chestnut Street, Union, NJ 07083

(908) 688-6565
www.cddnj.com
Prevention is our priority

Samiappan Muthusamy, MD, FACG, FACP, AGAF
Clinical Assistant Professor at Seton Hall University

Dan Ramasamy, MD, CNSP
Diplomates American Board of Gastroenterology

Aaron Javier, PA-C
Our practice is certified by JCAHO & ASGE

Colon Cancer Awareness

A COLONOSCOPY CAN SAVE YOUR LIFE
Colon Cancer – an “Equal Opportunity” disease.
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What’s Up, Doc?What’s Up, Doc?
News, views and insights on maintaining a healthy edge.
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Pancreatic Cancer May Not Be A Death Sentence
When we hear the words Pancreatic Cancer we shudder. And rightfully so. By the
time the first symptoms develop—unexplained abdominal pain, weight loss,
poor appetite, jaundice—and the tumor is picked up by a CT scan or MRI, the
disease is uniformly fatal. According to Dr. Dan Ramasamy, a gastroenterologist at
the Center for Digestive Diseases in Union, Pancreatic Cancer actually can be
cured—when caught in its earliest stages. Early stage diagnosis is accomplished
through Endoscopic Ultrasound (EUS). A special ultrasound device installed on the
tip of the endoscope enables examination from the stomach through to the
pancreas. With EUS, the pancreas can be visualized with high-quality
ultrasound images, detecting tumors as small as a few millimeters, which can be
missed by a CT Scan or MRI. According to Dr. Ramasamy, who performs this
procedure, a biopsy can be taken through the stomach wall with fine needle
aspiration (FNA) and sent for evaluation. If still in its earliest stage, the cancer is
curable by surgery.

Dan Ramasamy
MD, CNSP
Diplomates American Board
of Gastroenterology

VISIT US ONTHE WEB www.edgemagonline.com

Lefties Process Fear Differently
A study presented in May at the annual conference of the British Psychology
Society suggests that left-handed people make memories differently than
right-handed people during fearful experiences. Test subjects were shown a
harrowing eight-minute segment from The Silence of the Lambs, and then were
asked to recall events from the clip. Left-handed volunteers gave more fragmented
accounts, and also repeated statements more often. This same effect has been
observed in people suffering from Post Traumatic Stress Disorder (PTSD). Dr.
Carolyn Choudary, who led the research, believes that the two sides of the brain
play different roles in PTSD. The right-hand side of the brain is involved in fear;
in left-handers, the right side of the brain is dominant. She also notes that PTSD
is almost twice as prevalent in left-handed people. “We need to do more
experiments to understand what exactly is going on here,” Choudary says.
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162 Elmora Ave, Elizabeth, NJ 07202
Ph: 908-352-8808 • Fax: 908-352-5621

www.elmorahealthcare.com
email us info@elmorahealthcare.com

Introducing our newest
service to keep you healthy:

Wheelchair Cleaning,
Disinfecting, and Sanitizing.

Spills, Crumbs, Feces, Urine,
Blood – No mess too dirty!

We can also make any
repairs you may need.

Ask about quantity discounts
for LTC facilities.

Most other equipment
can also be cleaned.

Free Pickup and Delivery

Let us help you prevent infections!

For more information, call Sunny at 908-578-1450

Your trusted neighborhood pharmacy for 75 years!

Arthur E. Millman MD FACC/FSCAI

240 Williamson Street
Elizabeth, NJ 07207

908-994-5300 | Fax 908-994-5308

Associate Professor of Medicine Seton Hall University

Graduate School of Medical Education

Cardiovascular
Diseases
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Smart Kids & Stupid Decisions
Two recent studies, one in the U.S. and one in England, reveal that “very
bright” kids are more likely than children of average intelligence to
be heavy drinkers when they grow up. The studies—National
Longitudinal Study of Adolescent Health (US) and National Child
Development Study (UK)—took into account religion, sex, race, ethnicity,
marital status, number of children, education, earnings, satisfaction with
life, frequency of socialization with friends, depression, number of recent
sex partners, childhood social class, mother's education, and father's
education—and still came up with the same results. Satoshi Kanazawa,
an evolutionary psychologist and author of Why Beautiful People Have
More Daughters, offered one interesting theory for this phenomenon.
Intelligent people are more likely to be “early adopters,” so it makes
sense they would adopt beer, wine and distilled spirits—which are
acquired tastes as opposed to evolutionary staples.



Art work by: Nasrin Khazaei, PHD | www.nasrinkhazaei.com

Every Center for Medical Weight Loss physician has received extensive training and is

highly qualified in the field of medical weight loss. Whatever your reason for wanting

to lose weight, The Center for Medical Weight Loss will match you with a dedicated

doctor who will help you pinpoint and ultimately reach your weight loss goals.

Estela Wajcberg, MD

66 Somme Street 240 Williamson Street, Suite 405
Newark, NJ 07105 Elizabeth, NJ 07202
973.718.6335 973.718.6335
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Smoking, Obesity Increase
CRC Risk in Women
With so much attention focused on urging men to
get checked out for colorectal cancer (CRC),

people sometimes forget that this is the third most
common cause of cancer in women. Adding to the threat is the fact that
screening guidelines are not “one-size-fits-all” for men and women. Indeed,
according to a May article in Women’s Health, myriad factors contribute to
determining the right screening intervals for female patients. The article also
cited recent studies that have shown smoking and obesity increase the
risk of CRC in women. Screening for CRC increases the chances for early
detection of cancer and premalignant polyps, and also decreases morbidity
from this disease.

Stamping Out Alzheimer’s
The effort to understand, treat and perhaps ultimately prevent
Alzheimer’s Disease depends on raising funds and awareness.
In May, these goals got some help from Maryland Senator
Barbara Mikulski, who introduced a resolution in the House of
Representatives urging the U.S. Postal Service to issue a special
stamp to help raise money for Alzheimer's research. Mikulski’s own
father was one of an estimated 5.4 million Americans diagnosed
with the disease. By voluntarily paying more than the normal
postage rate for the Alzheimer’s stamp, people would contribute
directly to the search for a new treatment or a cure.
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The Best Days of Disco
When it comes to administering Cardiopulmonary
Resuscitation (CPR), maintaining the proper
compression rate appears to be the life-saving secret.
Compression initiated within minutes of the patient’s
heart stopping and sustained until help arrives
can increase a person’s odds of survival by as

much as 300 percent—and the American Heart
Association recommends a rate of 100 beats per minute. In a heart-
stopping crisis, even the best-trained samaritan can forget a detail like this.
The best way to remember? The 1970s disco hit Stayin’ Alive has 103
beats per minute—close enough to get the job done. This technique
works so well that the AHA has been recommending it as a training tool
for years.

EMERGENCY ONE HOUR
SERVICE AVAILABLE

PLUMBING
H E A T I N G
C O O L I N G
Low Rates & Quality Service

Residential • Commercial • Industrial
Fully Insured • Bonded • LIC #11217

A Absolute
1 800 435-6249

• Basements
Pumped

• Drains
• Sinks
• Sewers
• Showers
• Tubs
• Main Lines

FREE ESTIMATES
7 Days A Week

No Extra Charge
Night - Weekends

732-572-2157 908-688-1430
Middlesex Co. Union Co.

www.aabsoluteplumbing.com
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MASTER STROKES
Maestro David Wroe conducts the Westfield Symphony Orchestra as it
prepares for its season-ending performance. The Grand Season Finale,
performed at theWestfield Presbyterian Church in May, featured the soaring
works of Anton Bruckner andTchaikovsky’s beloved Symphony No. 5.

ACUTE
CARE
Jim Smith, President of
the Acute Care Section
of the American Physical
Therapy Association
(APTA), presents Jim
Dunleavy of the Trinitas
Rehabilitation and Fitness
Center with an award after
Dunleavy delivered a

lecture during the annual APTA meeting.The APTA has more than
74,000 members who foster advancements in physical therapy
practice, research and education.

WALKING
THE TALK
Barry Levinson, MD,
Medical Director of the
Trinitas Comprehensive
Cancer Center, encour-
ages students at Our

Lady of Guadalupe Academy (OLGA) in Elizabeth in their efforts to
support cancer research.Their “Walk for Breast Cancer Research”
successfully raised $1,100 for Susan G. Komen for the Cure.
Trinitas makes community outreach a top priority when it comes to
communicating about cancer and advocating for research.

CHECKMATES
Union Catholic High Schoolers show off the results of an imaginative
fundraising initiative.The Student Council hosted dress-down day
at the school in Scotch Plains and raised $3,835 for the relief efforts
following the devastating earthquake and tsunami in Japan.

SEASON
THREE

Cast members of the reality
show Jerseylicious arrive for
their season premiere party
at 4SIXTY6 inWest Orange.The Style Network series focuses on the
swirling culture surrounding Gatsby Salon on Rte. 22 in Green Brook.
Photo courtesy of MTC Photography & Gordon Creative.
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O
liver Goldsmith, the 18th century literary giant who
authored the timeless comedy She Stoops to
Conquer, liked to say that he chose his wife as
she did her wedding gown: “For qualities that

would wear well.” Had Goldsmith been born two centuries
later, he might have my job—he knew that a bride-to-be’s
decision-making process begins long before she says Yes to
the dress. Wearability, for lack of a sexier term, is but one of
the components that goes into picking the perfect gown.
Here are five more:

Personal Time
A bride’s personality is what I call “her story.” This is what
makes her special and unique. A bride's story should have
a major influence on the look and gown she selects. I have
worked with a wide range of brides. Everything from a
princess bride to a fantasy bride who had wings fabricated
to match her gown. Now that's a personality!

Location Location
Figuring out your wedding location actually goes hand-in-
hand with selecting a wedding dress. It's important that your
wedding dress and your venue are telling the same story.

Be a Calendar Girl
The date or season of the year can greatly affect your choice
of wedding gown. Some styles and fabrics should be ruled

out simply by virtue of the fact that they aren't necessarily
friendly to certain times of year or day. For example, heavy
velvet may not be the best choice for a summer oceanside
wedding. Although you may have a certain look in mind,
consider the fact that you want to be comfortable and enjoy
every moment of your big day.

Celebrate the Outer You
When it comes to body type, I say embrace who you are.
The number one question I am asked is What type of dress
will be the most flattering for my body? I don’t believe in
labeling, changing people or placing them in a group of pre-
determined shapes or sizes, and then telling them what they
should wear.

Eureka Moment
This is what we refer to in the show as saying “Yes to the
Dress.” It is the magical moment where everything else
is put to the side and the girl falls in love with how she looks
and feels. At that moment, she knows the dress makes
her feel beautiful and she cannot wait for her walk down
the aisle. EDGE

Editor’s Note: Randy Fenoli is Fashion Director of Kleinfeld
Manhattan and one of the stars of TLC’s hit series Say Yes
to the Dress. His first book, It’s All About the Dress, will be
published in November by Hachette.

Yes Man
In the wedding gown world,

it’s all about the dress.

By Randy Fenoli P
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LUSH GARDEN/2011 COLLECTION
“The 2011 Collection is designed for the woman
who is very sophisticated, who appreciates art,
and who wants art reflected in her selection of
wedding gown.”

Photography by AJ Sandone

Commentary by Mara Urshel

Hair by David Lopez

Makeup by Amanda Mathes

Model: Margherita Medici

For the ambitious bride-to-be, Kleinfeld
Manhattan is the “last stop” in the quest for the
perfect dress. For EDGE, it was the first.The
2011 and 2012 Collections by designer Irina
Shabayeva epitomize beauty in the richness of
fabric choices. According to Kleinfeld co-owner
Mara Urshel, the dresses featured in these pages
will be “irresistible to the bride who has the
vision, confidence and courage to push beyond
the traditional and step into the imaginative
artistry of one of Irina’s creations.”

Beyond the
Traditional



CRYSTAL DREAMS/2011 COLLECTION

“Beautiful beading emphasizing waist and drop torso.”



FLOWER GOWN/2011 COLLECTION

“Unforgettable entrance, a garden of flowers
with petals placed creatively forming a
beautiful flower.”



CATHERINE GOWN/2011 COLLECTION

“Extraordinary beading placed to frame the body,
also appropriate for shapelier bride.”



CRYSTAL EMBELLISHED
BUSTIER/2012 COLLECTION

“Beautiful movement, beading.
Great for any size or shape.”



LASER CUT GOWN/2012 COLLECTION

“This is an especially outstanding and unusual
piece for the market in its very unusual
burn-out treatment of the skirt.”



LET IT SNOW/2012 COLLECTION

“This dress is designed for the most
confident, sophisticated lady who seeks
a little drama in her life, and who’s
poised to carry off the three-dimensional
laser-cut snowflake motif.”



CHIFFON MINI/2012 COLLECTION

“The short dresses in the collection are
perfect for a more casual ceremony or
impressive entrance as a second dress
for the reception.”
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Y
ou know the old saying It’s not the destination, but
the journey? Well, when it comes to fashion, believe
me, it’s the destination. The journey? A mere
afterthought. Which explains why well-dressed

women think nothing of devoting their most precious
commodity—the better part of a day—to visit a clothing Mecca
called Coco Pari, with outposts in the hip little Monmouth
County towns of Red Bank and Deal. Coco is the total
package, offering head-to-toe fashion and, more importantly, a
point of view you won’t find in any department store.

Staffed by young fashionistas bubbling with style, ready to
plug a customer in and cover her act from every angle, Coco
Pari has created a new breed of saleswoman-meets-
stylist—a funky hybrid of fashion editor and best friend. Red
Bank store manager Briana, Southern transplants Sophie
and Faith, playful Lauren and eye-catching Lindsay literally
live, eat and breathe fashion.

By day, they are consulting with shoppers on silhouettes
that flatter each woman’s unique personality and style. By
night, they are out and about, texting back and forth about

Fashion stylists are fast achieving celebrity status.
Imagine a store staffed with them.

By Victoria McDougal

HouseofStylistsHouseofStylists P
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who’s wearing what. They know the trends and they are not
afraid to tell customers what looks good, even if they might
not be thinking along the same lines. The ladies at Coco Pari
have that “it” factor, and it radiates and translates as they
work with customers from the trenches to the cash register.
What pleases them the most is simply helping women
achieve perfection.

In the spirit of full disclosure, I should point out that the
saleswoman-as-stylist approach is not the main reason why
regulars make the trek to Coco to get a fresh new take on
their wardrobe each season. That honor goes to Kimberly
Landau, the store’s sole accessory, ready-to-wear and
evening couture buyer. The sexy, rocker-chic 36-year-old
hand-picks and hand-trains each fashion assassin on her
floor; she has established a powerhouse retail operation with
fans and followers throughout the tri-state area.
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The ease with which the Coco Pari sales staff pulls outfits is
somewhat deceptive. Landau often stays in the store past
2:00 a.m., merchandising like a madwoman, and then
game-planning with the girls before the doors open each
day. Everything is clean and clarified.

Because Landau does the buy, Coco customers can be
completely confident that they’re looking at the cherry-
picked “best of the best.” It’s the key to the Coco Pari
experience.

“Fashion really is about building confidence for women,”
notes Landau, who loves to see women elevate themselves
using her store as a workshop. “Coco Pari is not for
people who want to stay under the radar. Many people
come here with ‘friends’ who won’t give them an honest
opinion, but my employees will give it to them straight—one
hundred percent.”

The actual shopping experience at Coco is difficult to
capture in words. To me, it’s like tumbling down Alice’s rabbit
hole into a decadent, bejeweled jackpot of Jimmy Choos,
Herve Legers and Christian (!) Louboutins. It’s an animal-
print upholstered, crystallized toy box perfectly fitting for the
innermost reaches of the feminine psyche.

It’s nice to know that somewhere—in between Lacrosse
games, pick-ups and drop-offs, charitable nights out on the
town, and everything else that finds its way onto our
overcrowded calendars—you can still find a fairy godmother
like Kimberly to help women transform their mood, their
minds and their hearts. EDGE

Editor’s Note: Vicki McDougal is a television producer and
photographer who has been working in the fashion industry
for more than 20 years. She snapped the photos for this
feature. Coco Pari (cocopari.com) is located at 17 Broad
Street in Red Bank and at 270 Norwood Avenue in Deal.

“Fashion should be something that is
fun and effortless…it should look
like you just rolled out of bed and
threw something on and you’ve got it!

—Kimberly Landau”



Community Events
Unless otherwise noted, all programs are held in the Physicians Conference Room,

Lower Level, Administrative Services Building,Trinitas Regional Medical Center,
210 Williamson Street, Elizabeth, New Jersey.

To register for any of these programs, call (908) 994-8939.
Programs are subject to change.

SEMINARS AND
HEALTH FAIRS

Programs are on a summer hiatus and will re-
sume after Labor Day.

SPECIAL EVENTS OF
TRINITAS HEALTH

FOUNDATION
THURSDAY, JUNE 23

3rd Annual Andrew H. Campbell
Memorial Sporting Clays Tournament
Hudson Farm • Andover, NJ

MONDAY, SEPTEMBER 12

Annual Golf Classic & Spa Day

Proceeds from these events benefit the patients
of Trinitas Regional Medical Center.

For more information or reservations for these
events, call Laura Ciraco, (908) 994-8249 or
lciraco@trinitas.org

SUPPORT GROUPS
JULY 28, OCTOBER 27
7:00 pm – 9:00 pm

Sleep Disorders CPAP
Support Group
Quarterly meetings, last Thursday of the month

Trinitas Regional Medical Center
Physicians Conference Room
210 Williamson Street, Elizabeth, NJ
(908) 994-8694 to register.

TCCC SUMMER
SUPPORT GROUPS

Conference Room, First Floor
Trinitas Comprehensive Cancer Center
225 Williamson Street, Elizabeth New Jersey 07207

JUNE 14, JULY 12
2:00 pm – 4:00 pm

Living with Cancer Support Group
(held the 2nd Tuesday of each month)

JUNIO 7, JULIO 5
2:00 pm – 4:00 pm

Viviendo con Cancer Grupo De Apoyo
(dado el primer Martes de cada mes)

For more information on any of our support
programs and to RSVP please contact

Grisela Hidalgo, LCSW at (908) 994-8535.

SPECIAL PROGRAMS

Look Good, Feel Better
Trinitas Comprehensive Cancer Center patients
receive personal beauty tips and techniques that
they can use everyday, thanks to a partnership
of the American Cancer Society (ACS), the
National Cosmetology Association, and the
Cosmetic, Toiletry & Fragrance Association
(CTFA) Foundation.
Administrative Services Building, Room 202

BILINGUAL
Amparo Aguirre, (908) 994-8244, for dates/information/
registration.

JULY 7, AUGUST 4
10:00 am

Made For Me Boutique
Wigs and accessories for cancer survivors.
Administrative Services Building, Room 202
(First Thursday of the month)

BILINGUAL. APPOINTMENTS ONLY.
Call (908) 994-8244 to register.

“Ask the Pharmacist”:
Medication Management
FREE OF CHARGE,
BY APPOINTMENT ONLY.

Monthly (except December), 4th Tuesday, 11:30 am - 1:00 pm
Call (908) 994-5984
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Missing Your
Beauty Sleep?
Missing Your
Beauty Sleep?

That’s the beauty of Trinitas

Tired of not getting a good night’s sleep? Do you or someone
you love snore, gasp for air, or have a hard time sleeping?
Your first step toward getting your beauty sleep is to call a

center that has met the rigorous standards set by the American
Academy of Sleep Medicine — the world’s largest and most re-
spected accrediting organization for sleep centers.

An overnight stay at the Trinitas Comprehensive Sleep Disor-
ders Center can help. Our staff of certified sleep experts will assist
you in every phase of diagnosis and treatment. And now, in addition to the sleep center
located on our main campus in Elizabeth, this sleep expertise is also available at our new
center in Homewood Suites by Hilton, Cranford.

Quality sleep disorders treatment in your choice of two locations. Beautiful.

TRINITAS COMPREHENSIVE SLEEP DISORDERS CENTER
Call 908-994-8694 for an appointment,

or visit us at www.NJSleepDisordersCenter.com

TRINITAS CENTERS Behavioral Health • Cancer Care • Cardiology • Diabetes Management
OF EXCELLENCE Maternal & Child Health • Renal Services • School of Nursing

Senior Services • Sleep Disorders • Women’s Services
Wound Healing & Hyperbaric Medicine

Trinitas Regional Medical Center is a Catholic teaching institution sponsored by the Sisters of Charity of Saint Elizabeth in partnership
with Elizabethtown Healthcare Foundation.

Now you can find
rest at two locations

Trinitas’ sleep expertise
is now available at
Homewood Suites by
Hilton, Cranford – the
first hotel-based sleep
center in New Jersey!
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Summer is here. And attention must be paid!

By Dan Brickley

F
or those of us fortunate enough to be renting a
beach house—whether it be for a few days or a
few weeks—there’s no sense investing those big
bucks if you’re unwilling to spend a couple more

to look your best when you hit the sand. Whether you’ll

be making the scene with oceanfront cocktails, hitting a
charity gala at that swanky beach club, or just having
a family barbecue on the sand, here are some tips to
make sure your endless summer has you looking as
fabulous as possible.

Sun
Salutation
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First rule of thumb: you don’t have to get a burn to grab a
perfect tan. Physicians Formula Bronze Booster Self-
Tanning Bronzing Veil ($15) is enriched with 100% natural
oils. It hydrates, protects and helps regenerate the skin for
a smooth, flawless finish. Mimicking the effects of a deeply

hydrating body butter treatment,
this formula is ideal for
quenching sun- and wind-
parched dry skin. Don’t forget to
still blend a little with your
fingertips after applying to
ensure a streak-free finish. This
product will leave your skin
looking naturally tan, not orange
or streaked. It’s quality luxury,
and most importantly, it’s safe.

Secondly, toner is essential for
healthy skin in a warm-weather
climate. Yon-Ka Lotion PG
Toner ($26) is pretty much as
naturally perfect as it gets. It
rehydrates dry skin with
soothing, nutritious ingredients.
This aromatic toning mist is
designed for semi-oily skin. It
refreshes, soothes, and
equalizes, and the amazing
scent makes it perfect for a
midday post-beach lift.

Thirdly, any summer house
inhabitant worth his or her
weight in Mimosa needs a
quality moisturizer with an
SPF. Neutrogena Oil Free
Moisturizer is a modern
classic that knows no bounds.
It’s sheer, odorless, and packs
an SPF 30 punch. Not only
will it protect you from UV rays,
it’ll keep your wallet intact
at around $10 a bottle. I
recommend reapplying as
needed whenever you start to
feel dryness.

For the same affect on
your hair, Frederic Fekkai’s
Summer Hair Sun Bandana ($20) is heat-activated to
protect hair follicles from the harshness of sun, saltwater
and chlorine. Locking in conditioning elements, Sun
Bandana is also oil-free, which is a total rarity in the hair
mask product world. And it smells amazing.

As for the fellas, don’t be swayed by what your buddies tell
you! Harsh sun, salt water and chlorine hold the same
dangers for your skin and hair as they do for the ladies, so
don’t be afraid to moisturize in the manliest way possible.
Jack Black’s 16 oz. Beard Lube Conditioning Shave
cream ($32) is perfect for summer. It’s a light, non-invasively
fragrant, pre-shave oil, shave cream and skin conditioner
in one.

KISSY–KISSY
No summer would be complete without a little romance,
right? That being said, it’s important not to neglect your lips.
The more tender the skin, the more vulnerable it is to sun
damage. In this instance, it’s best to just stick with a classic.
Smith’s Minted Rose Balm ($7) is pretty much as good as
it gets. This balm is as smooth as Carmex without the
globby, heavy feel. Incidentally, it also manages to taste
refreshing and sexy at the same time, which makes it a
favorite of surfers and supermodels alike.

VISIT US ONTHE WEB www.edgemagonline.com
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Speaking of surfers and supermodels, every great summer
share necessitates at least one fabulous fete. Great bones
make for a great home, for a little extra midsummer’s night
flair, fill your house with gardenias and keep bowls of fresh
lemons and limes on every table (a Martha Stewart secret).
You’ll be pleasantly surprised at how far a little aromatherapy
can take a first meeting. The next morning, en route to the
beach, revisit the citrus and scrape the skin gently with your
fingernails. Sounds funny, right? The Ancient Romans relied
heavily on oranges, pomegranates, and other succulent and
aromatic fruits to spice up any and all get-togethers. And if
anyone knew how to party, it was that lot. However, while it’s
always fun to embrace a When in Rome mentality,
moderation is the order of the day, so sparingly massage
the essence into your hair and body. You’ll be making new
friends in no time at all.

As the days get longer, remember that every carefree, sunny
day is to be enjoyed to its fullest, and each balmy night that
follows deserves a steamy story. Hopefully, between looking
the part of a bronzed, summertime beauty—with help from
the sun, sand, and science—this will be the most fantastic
and fruitful of all your summer escapes. EDGE

1117 South Avenue
Westf ie ld, NJ 07090
908.233.0800
www.vivaglamsalon.com

Viva Glam Salon

� Extensions

� Hair Replacement

� Ammonia Free Hair Color

� Airbrush Makeup / Tanning

� Bridal Services

� Brazilian Blow Out /
Keratin Treatments
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IT’S A GIFT!
Home Products with an EDGE

PRIORITY SEEDING
The hand-carved ACACIA
BEAN CHAIR supports,
embraces and envelopes.
A modern take on an iconic
’60s design statement.
Available at tuckerrobbins.com

By Christine Gibbs

UPPER CRUST
It’s not delivery, it’s...a sensational-looking

KALAMAZOO PIZZA OVEN. Separate gas
burners cook the crust and topping to perfection.

Available at kalamazoogourmet.com

FLOWER EMPOWER
Low-profile, high-style.That’s all you need to
know about the ARCHVASE, which invites
you to play both ends against the middle.
Available at chive.com

CURVY–LINEAR
A reinterpretation of a Coney Island
classic, the CYCLONE LOUNGER
features undulating Brazilian Ipé
wood—the same stuff installed
on the Boardwalk in the 1940s.
Available at uhurudesign.com

TOP CELLAR
David Linley’s CHATEAU MARGAUX

WINE CABINET is one of nine designs, each
celebrating a legendary Bordeaux manor with

an exquisite handmade miniature.
Available at davidlinleyfurniture.com

PIECE OFFERING
These mango-wood
PUZZLE STOOLS can
be used individually or
assembled as a bench or
table. Hey, does anyone
see an edge? Available at
sylvesterathome.com
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124 Barchester Westfield
$1,690,000

Magnificent, pristine Colonial with dramatic 2
story foyer. Combines sophistication, comfort
and elegance. A sweeping staircase enhanced by
gorgeous wrought iron/wood railings, custom
wood and limestone.

Jill Horowitz Rome 908.233.5555 x221

935 Lamberts Mill Road Westfield
$988,000

Overlooking the golf course. New 2009. Exquisite
and pristine. Hardwood floors, inlaid borders in
living room and dining. 9 foot ceiling. Gourmet
kitchen with granite, center isle, stainless
appliances and deluxe trim.

Hye-Young Choi 908.233.5555 x169
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117 Stanmore Place Westfield
$1,065,000

Simply stunning Center Hall Colonial—
w/flowing rooms, wonderful details, 5 spacious
bedrooms, 4 baths, updated kitchen with every
amenity & more!

Carol Tener 908.400.3670

719 Lenape Trail Westfield
$1,395,000

Gracious Colonial in the heart of Westfield’s
picturesque Indian Forest with abundant space,
superb details, spacious sun lit rooms.

Joyce Taylor 908.313.1542

128 Woodland Avenue Westfield
$1,500,000

Wonderful 5 Bedroom, 3.5 Bath Custom Colonial
Arts and Crafts home on .99 acre of rolling
property. A must see!

Frank D. Isoldi 908.233.5555 x202

757 Norman Place Westfield
$1,675,000

Spectacular 4 Bedroom, 4.5 Bath Center Hall
Colonial loaded with amenities and beautifully
appointed throughout; fabulous yard with pool.

Frank D. Isoldi 908.233.5555 x202

18 Stoneleigh Park Westfield
$910,000

1928 Tudor offers perfect combination of
practical living & charm. 5BR, 3.1BA, spacious
rooms, high ceilings, arched doorways, many
period details. Close to all schools, downtown
and train. Situated on .49 acres.

Shari Holtzman 908.868.6299

1065 Lamberts Mill Road Westfield
$700,000

Colonial w/quality throughout – elegant flow,
large rooms, meticulously maintained,
thoughtfully updated – almost 1/2 acre - 4
bedrooms, 3 1/2 baths – near Tamaques school
& park.
Maryalice Ryan 908.928.9121

A look at unique and distinctive homes for sale in our area.

EDGE is not responsible for any typos, misprints or information in regard to these listings. All information was supplied by the realtors that participated
and any questions or concerns should be directed directly to them.
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2060 W. Broad Street Scotch Plains
$1,195,000

Exceptional home w/ 4 ensuite BRs, soaring
ceil & wndws, open free flowing flr plan &
architectural delights at every turn.

Irene Katz 908.233.5555 x228

2 Forest Glen Court Westfield
$1,399,000

Fab Beer & Coleman designed, Daunno blt 5BR
5 1/2 BA Col meticulously appointed, Amazing
space & value, next toTamaques Park.

Frank D. Isoldi 908.233.5555 x202

101 Surrey Lane Westfield
$1,195,000

“Build to Suit” New Construction brought to you
by Buontempo Builders. Plans available. Will
customize to create your dream home on this
beautiful Westfield lot

Jerry Robinson 908.612.4556

745 Lenape Trail Westfield
$1,095,000

Spacious, well-built home on beautiful property
in prestigious Indian Forest. Adjoining land lot
also for sale (ML#: 2829799). May be combined
for an estate of over 1.3ac.

Wende Gates 908.403.2060

29 Sunnywood Dr Westfield
$977,000

Great combination of new construction and top
location. Classic, colonial nestled in north side
enclave neighborhood. Construction starts soon.
Time to pick out your selections.

Francesca Azzara 908.309.6114

1116 Park Terrace Plainfield
$428,000

Spacious 4BR, 2.1BA Netherwood Heights gem.
Vintage details & hdwd flrs. thruout. LR w/wpflc
opens to screened porch. FDR adjoins Butlers
pantry & breakfast nook. 2nd flr. balcony overlooks
fenced yard.Tour @ www.1116ParkTerrace.com

Sherri Natko 908.303.8133

820 Tice Place Westfield
$599,000

Fully Updated 4 BR, 3 full bath Colonial w/ new
2nd Floor, FDR, LR w/fplc., 1st flr.In law Suite;
MBR suite w/private bath, walk-in closet &
Balcony; situated on pretty street walking
distance to schools and town.

Virginia Garcia 908.301.2030

507 South Euclid Westfield
$1,349,000

Stately & elegant, Northside 5BR, 4.1 bath New
Construction. CH Colonial by Gialluisi Custom
Homes w/ two story foyer, Family Rmw/fplc., 1st
flr.Nanny suite;MBR w/vaulted ceilings private
bath; 3 car garage, fin basement with full bath.

Virginia Garcia 908.301.2030

1 Jenna Court Scotch Plains
$849,000

Stunning 5Bdrm 3 1/2BA Colonial, Large EIK,
HWF, Family Rm, Formal Living/Dining Rm, Large
Mstr suite, Corner lot.

Ellen M. Murphy 908.233.5555 x242

ATTENTION REALTORS: Place your home listings here for FREE - call 908.247.1277 for details.
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T
iming is everything. Indeed, in her latest foray into
the women’s fiction market, New York Times
bestselling author Kristin Hannah explores the
complex dynamic created when a family with high-

school-aged twins opens its home to a disadvantaged
teenager. Night Road unfolds during a time in the twins’ lives
that challenges even the most steadfast parent: senior year.

This is the story of the Farradays—mother Jude, father Miles
and teens Zach and Mia—and Lexi Ball, a former foster
child. When Lexi moves into the Farradays’ small, close-knit

community, she quickly becomes Mia’s best friend—and,
eventually, the object of Zach’s affections. But the
inseparable trio’s world is shattered when a reckless
decision tears the Farraday family apart, changes the entire
course of Lexi’s life, and grief forever transforms Jude’s
ability to be a mother. The book raises profound questions
about the resilience of the human heart and the courage it
takes to forgive through the haunting story of a family
shattered by tragedy, and their struggle to put the pieces
back together.

Graduated
Pearl

books EDGE

Best-selling novelist Kristin Hannah discusses her new book…and the
challenges, choices and rewards of parenting a high school senior.

By Jennifer L. Nelson
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Aim High
The Third Annual

Andrew H. Campbell Memorial
Sporting Clays Tournament

Great Father’s Day gift!

Hudson Farm Club • Andover, New Jersey • Thursday Morning, June 23, 2011

Shoot in support of the Trinitas Comprehensive Cancer Center. For reservation information
or event sponsorship opportunities kindly call (908) 994-8249 or email Lciraco@trinitas.org.

Hannah didn’t have to look far for the inspiration she needed
to infuse her book with the emotional turmoil parents
experience when teenagers first begin vying for
independence. She was inspired to write Night Road after
experiencing the ups and downs of her own son’s senior
year. “We’ve always had a really close relationship, and he’s
a really good kid, but we suddenly found ourselves battling
constantly about the decisions he was making and the
dangers waiting out there in the world for him,” she says. “I
didn’t realize until quite some time later that I didn’t sleep
much that year…and I started writing Night Road when I
could look back and reflect upon that stressful time in the life
of any family.”

Night Road’s powerful maternal force, Jude, in many
ways epitomizes the term “helicopter parent” for the
micromanaging role she plays in her twins’ lives. Hannah
says her most recent book is much like the 2008 novel
Firefly Lane (which explores the friendship between two

women as they pursue the often opposing goals of fame
and family) in that the story was largely drawn from her own
personal experiences.

“The challenges, the choices, and the questions that arose
during my son’s senior year of high school really informed
the writing of Night Road,” she explains. “There’s a lot of
myself in the character of Jude—but then there’s a little bit
of me in all of my characters. What writers bring to the table
is a collection of our experiences and world views, our moral
codes and philosophical beliefs…and all of that is often
tangled up within our characters.”

Like Jude, Hannah’s own personal journey was fueled by
the influence of motherhood. She originally had her sights
set on becoming an attorney, but when her mother was
diagnosed with cancer during her final year of law school,
the pair began working on a novel together. Though her
mom always insisted that Hannah was destined to be a
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writer, she didn’t return to the uncompleted manuscript
again until she was placed on bed rest during her own
pregnancy, desperate for an outlet to pass the time.

Jude Farraday’s tendency to always put her children’s needs
before her own probably mirrors Hannah’s desire to keep
motherhood the utmost priority, even if it meant putting her
own writing aspirations on the backburner from time to time
as she established her career as a fiction author. “I was in
this interesting position of being a working mom who stays
at home,” she recalls. “It did require a lot of balancing, but
quite honestly I’ve always put motherhood first. As my son
got older he needed me around less and less, so I’ve been
focusing on my career a lot more in the past ten years.”

Indeed, Hannah had already penned 18 novels, most of
which delve deep into the complex relationships between
women (friends, sisters, mothers, daughters) and how they
guide our lives. “These are the relationships that determine
how we’re going to live and who we’re going to be, and that
has always fascinated me,” she says.

Night Road explores the friendship between two teenaged
girls and, eventually, the all-consuming passion of first love.
Still, Hannah remains true to the maternal character of Jude
by repeatedly averting the reader’s attention to her classic
inner struggle: what it means to be a good mother. She
provokes readers to reflect upon the decisions they make as
parents, and how to strike that delicate balance between

protecting your children and helping them spread their
wings.

“It’s a coming-of-age story about kids trying to break free at
18, but it’s also about how we, as mothers, try to keep our
children safe,” Hannah says, adding that Night Road really
is about motherhood. “Writing it did give me a lot of time to
think about the decisions and challenges that 18-year-olds
and their parents face. I hope the book could spark a
discussion between parents and their kids.”

The best piece of advice Hannah has for moms?

“Remain open and honest,” she says, and “create an
environment where conversation can occur.” EDGE

Editor’s Note: Special thanks to Tanya Farrell, Susan Belfer
and Nicole Rotunda. Night Road was released this spring
by St. Martin’s Press.

‘It’s a coming-of-age story
about kids trying to break free
at 18, but it’s also about how
we, as mothers, try to keep
our children safe.’
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A breathtaking venue, a gourmet menu, and tributes to
extraordinary philanthropists created a glittering evening for
more than 500 guests as “The Gift of Health” was celebrated
at the Trinitas Health Foundation’s annual gala in May. The
generosity of those who supported the event helped the
Foundation raise nearly $500,000 to advance the efforts of
Trinitas Regional Medical Center.

Held at The Venetian in Garfield, the event recognized Verizon
and OneGift Inc. NJ Burkett of Channel 7 WABC-News,
Elizabeth native and long-time Trinitas friend, served as Master
of Ceremonies. The Nerds performed retro hits that brought
guests to the dance floor.

Dennis Bone, President of Verizon, received the 2011
Philanthropy Award. In the past six years, Verizon has
generously supported the medical residency program, the
Pediatric Center on Jefferson Street, the Medical Mentoring
program for high school students, and funding for the Center
for Regional Education (CORE) currently under construction
in Elizabeth. Leigh Porges and Anne DeLaney, founders
of OneGift, Inc., received the 2011 Humanitarian Award.
OneGift, established to honor the memories of the founders’
mothers, fulfills the wishes of adult cancer patients at the
Trinitas Comprehensive Cancer Center.

Back Page

Glittering Night of Giving






